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FOREWORD

Ships, training activities, supply points, depots, Naval Shipyards and Supervisors of Shipbuilding are
requested to arrange for the maximum practical use and evaluation of NAVSEA technical manuals. All errors,
omissions, discrepancies, and suggestions for improvement to NAVSEA technical manuals shall be reported to
the Commander, NAVSURFWARCENDIV, 4363 Missile Way, Port Hueneme, CA 93043–4307 on NAVSEA/
SPAWAR Technical Manual Deficiency/Evaluation report (TMDER), NAVSEA Form 4160/1. To facilitate such
reporting, one copy of NAVSEA Form 4160/1 is included at the end of each bound part of each technical manual.
All feedback comments shall be thoroughly investigated and originators will be advised of action resulting there-
from. Extra copies of NAVSEA Form 4160/1 may be requisitioned from DDSP Susquehanna Pennsylvania, 05 E
Street, Mechanicsburg, PA 17055–5003. (S/N 0116–LP-019–5300).
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CHAPTER 1

SECTION 1

INSTALLATION, OPERATION AND CARE OF MODELS A-200 AND AS-200 SERIES MIXERS
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Figure 1-1 Installation Diagram
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1-1. GENERAL.

The A-200 and AS-200 series mixers have a bowl capacity of 20 quarts. Each is powered by a 1/3 horse-
power electric motor which drives a constant mesh gear transmission. They are available in bench or floor mod-
els.

1-1-1 Attachments. The mixer incorporates a #12 attachment hub. Available attachments include: soup strainer
and colander; dicer; vegetable slicer and shredder; food chopper and a speed drive.

1-1-2 Accessories. Available accessories include: tray support; bowl jacket and combination bowl splash cover
extension ring. A stainless steel table is available for bench models and a bowl truck for floor models.

1-2. INSTALLATION.

Before making electrical connections, CHECK THE SPECIFICATIONS ON THE DATA PLATE (5,Fig.
1–2) TO ASSURE THEY AGREE WITH THOSE OF YOUR ELECTRICAL SERVICE.

A cord and plug is furnished as standard equipment on single phase machines.

Three phase machines are furnished with a junction box for permanent electrical connection. The box is
tapped for 1/2″ conduit. Electrical connections should be made by qualified workmen who will observe all appli-
cable safety codes and the National Electrical Code.

WARNING

Check to assure power disconnect switch is″OFF″ before making the line
connection.

The direction of rotation must be verified on all three phase installations.

To check direction of rotation, turn power supply to mixer″ON″. Place the shifter handle (1,Fig. 1–2) in
Speed #1 and momentarily energize mixer by turning″ON″ then″OFF″. The planetary must rotate in the direc-
tion of the arrow.

WARNING

Disconnect power supply before continuing procedure.

If rotation is incorrect interchange any two of the incoming power supply leads at the junction box.
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1-3. OPERATION

1-3-1 Controls. The A-200 and AS-200 series mixers may be operated in any of three speeds. With the mixer
stopped, the speed selection is made by moving the shifter handle (1,Fig. 1–2) to the desired speed.

SPEED #1 is a slow speed for heavy mixtures such as bread dough.

SPEED #2 is an intermediate speed for dough which must rise quickly or for whipping.

SPEED #3 is a fast speed for light work like whipping cream, beating eggs and mixing thin batters.

The mixer is started by moving the″ON-OFF″ switch (2, Fig. 1–2) to ″ON″ and stopped by moving the
″ON-OFF″ switch to″OFF″.

On ″AS″ models the″Rocker″ switch must be pushed to″Stir″ and held for slower initial stirring or blend-
ing. This feature may be used in any transmission speed. The″Rocker″ switch also serves as the ON-OFF switch.

1-3-2 Bowl Lift. Pull the lift handle (3,Fig. 1–2) forward to lower the bowl lift (6,Fig. 1–2). It is necessary
to lower the bowl to change agitators. This also makes the bowl more accessible for filling. When raising the
bowl, move the lift handle a little beyond the vertical center until it touches the stop. To mash potatoes or to
cream butter, start with bowl down and raise it slowly into working position while the agitator is rotating.

1-3-3 Agitators. When attaching an agitator, the bowl must be in the down position. Slip the agitator up on the
shaft (7,Fig. 1–2) and turn it until the driving pin in the shaft (8,Fig. 1–2) reaches the L-shaped slot in the agi-
tator shank. Agitators which may be used with this mixer are shown on the last page of this manual.

Figure 1-2 PL-17011-1
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The style″B″ beater is commonly used for thin batters, cakes and mashing potatoes. The style″D″ whip is
best for whipping cream and beating eggs. Two other styles frequently used are the″ED″ dough arm for bread
doughs, and the″P″ pastry knife for cutting shortening into flour for pastry. The″C″ wing whip is for heavy
whipping.

1-3-4 Attachments. Insert the attachment with a slight twist to the left so that the stop stud of the attachment
is tight against the side of the hole (1,Fig. 1–3) in the mixer. When in place, tighten the thumb screw (2,Fig.1–3).
The attachment speed is selected by the transmission shifter handle (1,Fig. 1–2). It is RECOMMENDED that
most chopping operations be carried out in speed #1. For example NEVER operate the chopper attachment faster
than #1 when cutting meat. When cutting vegetables it may run at speed #2.

Use the mixer″ON-OFF″ switch to start and stop attachments. Always stop the mixer before changing the
speeds of an attachment.

NOTE

If the Speed Drive Attachment is to be used, the mixer MUST be bolted down.

The speed drive may be used with the vegetable slicer to increase the speed of operation. DO NOT use any
other attachment with the speed drive.

1-3-5 Mixing. Refer to data plate (5,Fig. 1–2) to determine specific model identification. Then refer to the
paragraphs below that correspond with the model identification.

1-4. A-200; A-200F; A-200D; A-200FD

Set the shifter handle (1,Fig. 1–4) at the desired speed and turn the″ON-OFF″ switch (2,Fig. 1–4) ″ON″
to start mixer.

To change speeds, turn the mixer″OFF″. Move the shifter handle (1,Fig. 1–4) to the desired speed and turn
mixer ″ON″.

Figure 1-3 PL-17012-1
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1-5. A-200T; A-200FT; A-200DT; A-200FDT

For non-timed operation, set the shifter handle (1,Fig. 1–5) at the desired speed, set the timer (3,Fig. 1–5)
on ″Hold″ and turn the″ON-OFF″ switch (2,Fig. 1–5) ″ON″.

For timed operation, set the timer (3,Fig. 1–5) for the desired time (if less than 3 min. turn past 3 and back
to desired time) and turn the ON-OFF switch (2,Fig. 1–5) ″ON″.

To change speeds, turn the mixer″OFF″. Move the shifter handle (1,Fig. 1–5) to the desired speed and turn
the mixer″ON″.

1-6. AS-200; AS-200F; AS-200D; AS-200FD

With the two speed motor, this mixer has the special feature of being able to initially stir or blend the ingre-
dients slowly at half speed (prevents splashing) before mixing at regular speeds. Set the shifter handle (1,Fig.
1–6) at the desired mixing speed. Press the″Stir″ side of the switch (2,Fig. 1–6) and hold until stirring opera-
tion is complete. Next press the″ON″ side of the switch (2,Fig. 1–6) for regular mixing (it is not necessary to
hold this position). To stop regular mixing press the″Stir″ side of the switch and release. To change transmission
speeds, turn mixer off. Move shifter handle (1,Fig. 1–6) to desired speed then restart mixer.

Figure 1-4 PL-17013-1

Figure 1-5 PL-17015-1
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1-7. AS-200T; AS-200FT; AS-200DT; AS-200FDT

With the two speed motor, this mixer has the special feature of being able to initially stir or blend the ingre-
dients at half speed (prevents splashing) before mixing at regular speeds. Set the shifter handle (1,Fig. 1–7) at
the desired speed. Set the timer on″Hold″. Press the″Stir″ side of the switch (2,Fig. 1–7) and hold until stir-
ring operation is complete. Next press the″ON″ side of the switch for regular mixing (it is not necessary to hold
this position). To stop mixer, press the″Stir″ side of the switch and release.

For timed operation, place the shifter handle (1,Fig. 1–7) in the desired speed. Set the timer (3,Fig.1–7) to
the desired time (if less than 3 min. turn past 3 and back to desired time). Next press the″ON″ side of the switch
(2, Fig. 1–7) to start the mixer.

The mixer will run for the preset length of time.″Stir″ mode operation is unchanged when using the timer.

To change transmission speed, turn mixer off. Move the shifter handle to the desired speed and restart.

1-8. MAINTENANCE.

1-8-1 Cleaning.

Figure 1-6 PL-17014-1

Figure 1-7 PL-17016-1
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WARNING

Disconnect power supply before beginning any maintenance procedure.

The mixer should be wiped down with a damp towel after each mixing operation. The mixing bowl, beaters
or attachments should be thoroughly washed and rinsed at the end of each operation. The mixer, any attachments
or accessories that were used should be thoroughly washed and rinsed at the end of each working shift or when-
ever the machine is to be out of service for long periods of time (overnight).

1-8-2 Lubrication.

WARNING

Disconnect power supply before beginning any maintenance procedure.

The motor has grease packed ball bearings and requires little attention. The transmission gearing is packed
with special grease that will last for several years. When grease is needed for replacement, it should be ordered
from your local Hobart Representative. Lubricate the bowl sideways (4,Fig. 1–2) occasionally by applying a
small amount of Lubriplate 630AA grease with the tip of the finger.

The polished drip cup (10,Fig. 1–2) is a safe-guard to prevent any lubricant that might work out of the plan-
etary gearing from dropping into the bowl. Remove the drip cup (by pulling straight down) once a month and
wipe it clean.

NOTE

On all ″D″ (Deluxe) models, lubricate the bowl sideways (4,Fig. 1–2) occasion-
ally with a few drops of oil in the bowl support oilers (9,Fig. 1–2).
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Figure 1-8 Planetary and Attachment Hub Unit with Parts List
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Figure 1-9 Base Unit

S6161-GV-FSE-010

1-12



Figure 1-10 Base Unit Parts List
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Figure 1-11 Pedestal and Bowl Unit
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Figure 1-12 Pedestal and Bowl Unit Parts List
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Figure 1-13 Transmission Case and Shifter Unit (A-200 Series)

S6161-GV-FSE-010

1-16



Figure 1-14 Transmission Case and Shifter Unit (A-200 Series) Parts List
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Figure 1-15 Motor Unit (A-200 Series)
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Figure 1-16 Motor Unit (A-200 Series) Parts List
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Figure 1-17 Transmission Case and Shifter Unit (AS-200 Series)
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Figure 1-18 Transmission Case and Shifter Unit (AS-200 Series) Parts List
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Figure 1-19 Motor Unit (AS-200 Series)
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Figure 1-20 Motor Unit (AS-200 Series) Parts List
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Figure 1-21 Switch and Timer Unit (AS-200 Series) with Parts List
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Figure 1-22 Transmission Gear Unit
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Figure 1-23 Transmission Gear Unit Parts List
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Figure 1-24 Agitators with Parts List
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